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(54) Artificial creams 

(57) Artificial creanfis essentially free 
from milk proteins are particularly suit- 
able as coffee creams and compnse an 
emulsion of edible fat, especially con- 
taining up to about 30% lauric fat with 
an emulsifier system comprising a mix- 
ture of lecithin with selected nonlonic 
and an ionic emulsifier preferably hav- 
ing a predetermined range of HLB activ- 
ity. Gums, sugar, colour and flavouring 
may also be present. 
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SPECIFICATION 

Impiovements In and relating to food 
5Thislnventionrela.estoartmclalcreamsJnpartic«lartoaeamswhl*aresu 

whitener. and to emulsifiersfor use thereirK ,. 'nooses ascake and confectionery 

Artifidal creams intended to replace dainr creOT for^^ 

flllin9anddecoratlonaswellasforvvh.tenm^^^^ 

protein. Such creams may be prepared from milk P»«^f and stebillsers. both natural ^0 

1oS«»nstitutethemlik.TheyusualWal80Conta.nvariou8«« 

gums andchemicalderlvatlvesof natural rn^^tes^^^^^^^^ 

ingredients having related properties. creams based on aqueous edible fat dispersions, a ^ 

long chain contains at least lO^^rbon atoms. of the cream whereas the hydrophilicemulsifier is 25 

11,0 lipophillcemulsifleris more solubjlntte^^^^ 
more soluble in the aqueous phase All the ^•""terfferemurtW k ^„ ^ 

amountdemulsifiers together inthecreamp^^^^^^^ 

SSraTorrnrr^t'^^^^^^ 
I«n«en0.02and0.1%for preference, morepart^^^^^^ 

preferably is present In the least amount of the three ^'""'''f^;^; ^^^"l""'^^^^ emulsifiers. The lecithin 
ip,oximatdy1to6.withprefer8b.yapproximatel^^^^^^^ 35 

35 ^ay be derived from soyabean or «99 '""'^"^J "l^^^^ as monolaurate or 

ningewaonthescalelnvrt^lchachargedspe^este^^^^^^ 

determination. This ensures a stable emulsion in stearoyi !acty»ate/soya 

thisrequiremertisforoxamplepolyoxyethylenel^ZO)^^*^^^^ 45 
45 lecithin in the weight range 3:3:1 in a concentralion from 0-3 U) 0.5 wt %. ana an appe 

^re::fir^'rr^^^^ 
«s»3srrr^rm^^^^^ 

50 SSLtributetolmprovedwhippedcre^^^^^^^^ 

The fat component of the creamcomposiuons of the i^^^ 

modified by blending, fractionation, hydrogena^on "'['^r'^l'^^^,^^ and Ite derivatives may 

andapproximatesolidsc 
The compositions of the inventtonpreferably contain at mo«30^^ 

compared with not less than 36 vrt%milkfat in whipping cream T^^^^^ 

thepUnceinthecomposltionsaisoofaJm^^^^ 6C 
60 andpreferabiyxanthan gum, although o*e^n«tt.^a^^^^^^^ 

sodium alginate or carrageenan gum may also be present, at leasi o.t» oeing fj 

* a of calcium salts In the coffee Infusion. 
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The cream products of the tnventfon may be used as coffee whiteners, pouring creams or as a topping or 
whipped to a light cream and for other culinary purposes. They provide a cheaper ahemath^e to the natural 
products and can exhibit superior unfformity of whip. They may be subjected to high temperature 
sterilisation to enhance the shelf-life of the products. 

Preferably the ingredients of the cream products of the invention are assembled In separate fat and 
aqueous phases which are then put together. The lecithin, alkoxylated polycarboxylic salt and other 
emulsHlers are dispersed In the melted fat, but the nonionic potyoxyalkytene condensate is dispersed in cold 
water with suitable agitation, followed by the remaining ingredients, preferably starting with salts followed 
by alginate, gums and any sodium carboxymethylcellulose required. 

The aqueous phase is then heated slightly above the melting point of the fat and the two phases mixed 
together. The mixture is then heated to a pasteurisation temperature, cooled somewhat and homogenised 
before being finally cooled for packaging purposes. Pasteurisation may be effected by direct heating with 
steam for limited periods. 

EXAMPLE 

The following ingredients were assembled as above described, in separate phases comprising cold town 
water and fat at 50'*C:- 
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Ingredient 


% 


Manucol MHA (sodium alginate) 


0.15 


Sugar (sucrose) 


1.5 


Trisodium citrate 


0.1 


Sodium tripolyphosphate 


0.25 


Xanthan gum 


0.15 


Tween 60 


0.15 


Water 


72.19 


Hydrogenated palm kernel oil 


25.2 


Sodium stearoyi lactylate 


0.15 


Lecithin 


0.045 


Glyceryl monostearate 


0.075 


Permitted colour and flavour 


0.04 



Aqueous phase 



Oil phase 
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The mixture of two phases was heated to 77^C and maintained at this temperature for pasteurisation 
purposes for ten minutes before being cooled to 5ac and homogenised at 200-250 kgms/cm'. The product 
was finally cooled to 5-10^ and was suitable as a cofFee whitener or for pouring cream and could be 
whipped to an overrun of 100-250%, stable for 2 hours, using standard mechanical whipping machines. The 
product exhibited a pleasant mouth-feel and light texture. 

CLAIMS 
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1 . Artificial cream composition comprising an aqueous dispersion substantially free from milk protein of 
edible fat and containing a mixture of lecithin whh an ionic lipophilic emulsifier and a nonionic hydrophilic 

45 emulsifier comprising a polyoxyalkyiene condensate. 45 

2. Composition according to Qalm 1 wherein said mixture Is present In a total concentration not 
exceeding 0.5%, but at least 0.01%. 

3. Composition according to Claim 1 or 2 which contains from 0.02 to 0.1% lecithin. 

4. Composition according to any of the preceding claims wherein the amount of ledthin present 

60 comprises from 10 to 20% of the said mixture. 50 

5. Composition according to any of the peceding claims wherein the lipophilic and hydrophilic 
emulsifiers are present in approximately equal amounts. 

6. Composition according to any of the preceding claims wherein said condensate comprises from 10 to 
13 alkylene groups, each not exceeding 3 carbon atoms. 

55 7. Composition according to Claim 6 wherein the said condensate Is based on a sorbltan ester. 55 

8. Composition according to any of the preceding claims wherein the said condensate Is a mono-laurate 
or -stearate sorbitan ester. 

9. Composition according to any of ihe preceding claims wherein said salt comprises a lactylated laurate, 
palmitateorstearat . 

60 10. Composition according to any of the preceding claims wherein the HLB balance of said mixture as 60 
hereinbefore defined is from 8 to 12. 

11. Composition according to claim 10 wherein said mixture comprises polyoxyethyiene (20) sorb'rtan 
monostearate, sodium stearoyi lactylate and soya lecithin in the approximate proportions of 3:3:1 and an 
HLB value 8 to 9. 

65 1 2. Composition according to any of the preceding claims which contains less than 30% fat 65 
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,3. C«.P«l«»a«»«,n,»..,.m.P«J^J^^^ 

together. . artificial cream compositions as claimed in Oaim 1 and 

comprising 8 potyoxyallcytene condensate. 
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